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HOUSEKEEPERS'  CHAT 


Friday,  September  27,  1935. 


(FOR  BROADCAST  USE  ONLY ) 


Subject:  "Sunday  Breakfasts."  Information  from  the  Bureau  of  Agricultural 
Economics  and  Bureau  of  Home  Economics,  U.        Department  of  Agriculture. 


*  *  * 


The  week  has  gone  so  fast  that  I  haven't  yet  managed  to  answer  the  young 
housewife  who  wrote  me:   "Tell  us  about  something  new  for  Sunday  breakfast  please  — 
some  different  and  not  too  expensive  dishes." 

Well,  here's  Friday  —  a  good  day  to  be  thinking  over  what  to  eat  on  Sunday. 

If  you  have  an  eye  on  your  food  budget,  as  the  young  lady  who  wrote  me 
apparently  has  —  if  you  believe  in  saving  a  penny  here  and  there,  yet  planning 
good  meals,  you'll  feature  the  plentiful  and  less  expensive  foods  this  fall  at 
breakfast  as  well  as  at  other  meals. 

The  big  crops  of  fruit  this  fall  compared  with  those  of  a  year  ago  include 
apples,  grapes,  cranberries.     There  are  three  broad  hints  about  breakfast  fruits. 
Ifyoulike  tomato  juice  for  breakfast,  you'll  bo  interested  to  know  that  this 
year's  tomato  crop  for  canning  exceeds/any  on  record.     It  is  ^5  Per  cent  larger 
than  193^' s,  and  53  Per  cent  above  the  5~year  average.     So  if  you  buy  your  canned 
tomatoes  and  tomato  juice,  there's  another  breakfast  tip.     That's  lucky,  too, 
since  it  looks  as  if  the  orange  and  grapefruit  crop  in  Florida  and  the  Gulf 
States,  which  goes  to  market  in  October,  will  be  below  average  this  year. 

If  your  family  enjoys  corn  fritters  for  breakfast,  you  arc  in  luck  again. 
For  canned  sweet  corn  promises  to  be  another  big  item  on  the  grocer's  shelves. 
IMs  year's  -production  is  85  per  cent  above  last  year's.     This  year's  sweetpotato 
crop  is  also  large,  so  you  might  remember  fried  sweetpotatoes  for  breakfast 
occasionally. 

As  for  eggs,  egg  prices  usually  roach  their  peak  from  the  latter  part  of 
October  to  the  middle  of  November.     Then  they  usually  start  to  decline.  When 
egg  prices  are  up,  you  can  always  "stretch"  your  eggs  —  that  is,  make  a  few 
go  a  long  way,  by  using  them  in  combination  dishes.    For  example,  save  hard- 
cooked  eggs  cut  up  and  served  hot  in  cream  sauce,  or  eggs  scrambled  with  brains. 

If  your  family  is  used  to  hearty  Sunday  breakfasts,  here  are  a  few 
matters  of  interest  to  you.     Some  of  -  the  old  favorite  breakfast  meats  are  high 
in  price  this  fall  but  expected  to  decline  seasonally  as  the  winter  advances 
^  supplies  become  more  plentiful.    Pork  and  beef  prices  are  still  up,  which 
aakes  ham,  bacon,  sausage  and  steak  more  expensive  breakfast  foods  than  they 
have  been  in  other  recent  years.    Veal  and  lamb  prices  are  more  moderate  but 
have  been  advancing  recently  b  ecause  of  smaller  supplies.     In  the  light  of  this 
price  information,  here  are  some  ideas  for  less- expensive  hearty  breakfast  dishes. 
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Jor  a  cold  fall  morning  nothing  tastes  much  better  than  kidney  stew  and  waffles. 
Lamb  or  veal  kidneys  make  delicious  stew.     Beef  kidney  is  the  British  favorite 
and  is  also  a  favorite  with  many  Americans.     Beef  kidney  is  stronger  in  flavor  and 
needs  a  little  longer  cooking.    Veal  and  lamb  patties  prepared  much  like  hamburg 
patties  are  delicious.     So  is  chopped  veal  or  lamb  served  on  toast.  Creamed 
dried  beef  on  toast  is  another  inexpensive  and  popular  breakfast  dish.  Then, 
don't  forget  fish  for  breakfast  now  and  then  —  fish  balls,  or  creamed  finnan 
haddie,  or  broiled  salt  mackerel. 

Cereal  foods  are  some  of  the  cheapest  foods  the  world  over.    They're  the 
energy  foods  or  the  "calorie  foods."    And  we  naturally  include  these  in  the  meal 
that  starts  the  family  off  for  the  day.     Some  people  like  "porridge"  or  "mush" 
or  hot-cooked  cereal  in  the  morning.     Some  like  the  ready-prepared  cereals. 
Other  oeople  get  their  morning  calories  in  toast  and  muffins  or  biscuit  or 
other  breakfast  breads. 

Something  different  in  the  breakfast-bread  line?     How  about  adding  chopped 
nuts  to  your  biscuit  or  waffle  recipe!     How  about  adding  a  cup  of  cranberries 
to  your  plain  muffin  recipe?     If  you  are  used  to  plain  muffins,   try  oatmeal  or 
corn  muffins  £>n  the  family.      In  the  waffle  line,  you  have  your  choice  of  rice 
waffles,  breadcrumb  waffles,  commeal  waffles,  and  so  on. 

We  mentioned  at  the  start  that  apples,  grapes  and  cranberries  were  among 
the  big  crops  this  fall.     So  if  you  like  a  sweet  spread  with  your  morning  bread, 
how  about  grape  or  apple  jelly  or  spicy  fruit  butter  made  from  either  of  these? 
drapes,  raisins  and  nuts  make  delicious  conserve.    And  cranberries  not  only 

3  Thanksgiving  sauce  and  jelly;  they  make  delicious  jam  to  serve  the  year 
around. 

If  you  want  something  different  in  the  fruit  line  for  breakfast,  how  about 
a  mixture  of  fruit  juices,  chilled?    You  have  your  choice  of  fresh  cider  and  grape 
juice  right  now  and  you  can  combine  these  with  pineapple  juice,  lemon  juice, 
prune  juice,  cranberry  juice,  lime  juice,  or  whatever  suits  your  taste.     You  can 
sweeten  such  fruit  mixtures  with  honey  or  left-over  sirup  from  canned  fruit. 
And  don't  forget  that  a  few  grains  of  salt  brings  out  the  flavor  of  any  fruit 
beverage. 

Before  we  say  good-bye,  here's  the  recipe  for  apple  fritters  that  several 
listeners  have  been  calling  for  lately.     Apple  fritters,  I  always  think  are  some- 
thing very  special  for  winter  breakfasts.     The  ingredients  number  8.     Here  they 
aro:  3  medium- si  zed  tart  apples.  ...  1  cup  of  sifted  flour.   ...  2  teaspoons 
of  baking  powder.   .  .   .  l/U  teaspoon  of  salt.   .   .   .  2/3  cup  of  milk.   ...  1  egg, 
*ell  beaten.  .  .  .    Fat  for  frying.   .   .   .  Powdered  sugar.     First  you  pare,  core 
and  cut  the  apples  in  crosswise  slices  about  l/k  inch  thick.    Then  sift  the  dry 
ingredients.    Add  the  milk  to  the  well-beaten  egg  and  pour  slowly  into  the  dry 
-.ixturc  and  stir  until  smooth.    Now  heat  well-flavored  fat  to  about  375  degress  F  — 
°r  until  an  inch-cube  of  bread  will  brown  in  1  minute.    Dip  the  apple  rings  in 
the  batter,  drain  and  put  slowly  into  the  hot  fat  without  spattering.     Cook  from 
3  to  5  minutes  —  or  until  the  apples  are  tender  and  the  fritter  a  golden  brown. 
*ain  on  absorbent  paper,  sprinkle  with  powdered  sugar  and  serve. 
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